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Try New Spring Dishes
For That Jaded Appetite—
They're Guaranteed Cure

Nofhing Like Something New to Perk You Up When
Spring-Fever Time Arrives

By VIRGINIA ROSS
Home Economics Editor

DON'T know how you feel
aboul it but It always seemn
to me that along about this time
of yeuar our tahles neod a tonic as
budly an we do. Not of the sul-
phur-and-molasses type. All of us
have outgrown that. New hats, a
T S perky print
frock, even o
" haireut-—all of
thene have
proved to be
tonics far more
valunble Lo us
thun ever Lthat
whieh came
from & brown
hottle.

And no for
our tables, It
lan't enough to
lny away Lthe
shining dam-
ank of winter,
replacing It
with licey doilles, Nor yet will a
change of glaagware or & new
dinnar set alone do the trick—
though even a diffarent pickle
dish does a lot toward ndding in-
terest. We must look to the fond!

Roasts snd dressing, rich
gravies, heavy puddings, are all
right on tHe winter table— but
with the coming of spring — ah,
“therely hangs the tals!" Those
dishes are & guaranteed cure for
tred dinner tables. They're re-
plete with spring thrills from the
minute one's eye lights on them
until the lnst spoonful is gone.

FISH DAY PRESCRIPTION

Fllet of Sole, Thermidor: Beleot
s many filetn of aole aa there are
persona to serve. Wipe carefully
and trim the fileta to & nlce shape.
Have ready the meal from n large
lobater, or one lorge can of lob-
ster. Coolt the filels wlowly in two
cups of crenm or in undiluted
avaporated milk, seasoned with
anlt add pepper. Add one-fourth
ouip aherry.

When done, remove the fileta
to i glask baking platter. Add the
lobater to the sauce, and hoal.
Cover Lthe fllets with the lobater.
Cook down the cream slowly Lo
the connistency of a sauce, Cover
the fish with thin, Run the plat-
ter under the broller to hrown.
Browned crumba may be sgdded
as a garnigh, or white grapes
cooked up once in sherry,

Aarve with buttered nsparagus
Lips, slicod tomntoes, stenmed new
potntoen with paraley, butter,
grahnm rolls and rhubarh taploca.

JELLIED FRUIT SALAD
Presoription for jaded appe-
tites—
1 can grapefrilt juice
1 No, 21y can poara
2 tablespoons unflavored
pelatin
1% cup cold water
1 cup green yrapes
1 pint cottage cheose
1% cup maraschine oherries
Lettuoe and mayonnaise
Combine grapefrult julce and
ayrup drained from pears, Heat
to bolling. Add gelatin aoftened
in cold waler, Arrange fruils In
n ring mold. Add gelatin cnrefully
and allow to set. Unmold on let-
tuce, Bl contar with cheese mixed
with chopped marnschinoe cherries
Herve with mayvonnaise and hot
orange bisouits, Serves elght.
FRUIT GELATIN WITH WINE
Prescription for the “What shall
1 marve” hostess-al-brldge
1 pky. fruit-favored gelatin
{atronberry, roapberry or
cherry )
1 eup botling water
1 eup domestio sherry wine
Add the bolling water to the
gelntin, Btir untll gelatin s dis-
solved, Add the cup of wine, Pour
thito molds and chill. Biiced frults
such nn pineapple, bananas
vranges or ehoarties miay be added
1o the gelatin when It
cold, mnd has not vet set
Hatve with whipped-cream gar-

ECZEMA

Alsa called T Salt Rhawm, Prariiue,
MUK Crust, Wates Pobson, Wesplog Skin, ste.
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PALK GIX

ninh and wafers or angel cake.
Bauterne, port, clarel or tokay

miay be used, but aherry gives Lhe

most intriguing flavor, 1 think.

UNUSUAL HORS D'OEUVRES

Prescription for n lively cock
tadl hour—

Swirls:
14 pound credm cheese
4 teaapoons harseradish
2 tabloapoons movet retish
1 &-o8 jar dried beaf

Mix cheese, horserndish  and
sweel rellph, Spread on dllces of
dried beef. Roll like jelly roll nnd
chill, Blice and serve with cock-
tafly, Mukes 24 wdviris,

Olive Odes:
Large Pimiento-Stuffed Olives
Proans Bacon

Remove pimiento from olives
and stuff with pecans. Roll in half
bacon alices and broil. Serve hot
with cocktalls
Aed Caps:

Remove stems from large muash-
rooma, Dot with butter und place
under broller fame (hot) for one
minute. Hemove from heat nnd
fill with & mixture of buttered
dry crumbs, minced onlon and
crumbled rogueforl cheene,
Sprinkle heavily with paprika snd
return to oven Lo melt cheese
Serve at once,

Prescription for food-weary
meal-planner:

Sausages-in-Celery-Sauce
Between Shortoake:
11§ pounds sausage
2 tabloapoonfuls lowr
1 madium van eream of celery
soup
6 large blacwita

Muke ssusige In 12 small flat
cakon, and fry until golden brown
on both aides. Pour off all hut two
tahlespoonfuls fut. Sprinkle with
flour over sausige cakes nnd stir
until flour browns. Add aoup and
atir until It thickens. Place two
snusnges with sauce botweon ench
binouit. Garnish with parsley and
sorve very hot with fresh but-
tered apinach and fried applea,

Worth While

Recipes
By Ella Lehr——

TOMATO SALAD
SANDWICHES

Combine
£ cupa of canned tomatoes or
tomato julece
t tableapoon horaeradish
I teaspoon salt
1 tableapoon minced oniom
Pour cold water in bowl and
sprinkle plain gelatin on top of
water, using
£ tableapoona plain gelatin
iy eup vold unter
Diasolve softéned golatin over
bolling water. Add to tomato mix-
ture. Strain If tomntoes are being
umed, instead of the julce Fill
ahallow pan with half of the to-
manto jelly. Place in a copl place
tg get frme Pour into a bowl
1 tablespoon plain gelatin
2 tahleéspoona cold water
Dissolve over hot waler and
ndd b5 cup each of mayonnaise
and of cottage cheose Chives or
green pepper may be mided
Spread this over (he firm Inyer
of tomnte felly (n the pan, and
let 1t Wet. Then add the rest of
the tomute flly. Chill Slice thin
and serve on lettuce or chicory
with cheese, or minced ment s
wiches.
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ORANGE CAKE

Croam together lightly

ty cup of buttor, or shortening
1 cups amgir

8ift wgether
£\y cupa flowr

Ly feaapuion silt

1 téaxpoons baNing powdir
Add alternately with

Ly oup of midk. When waest, adid
wind

iy omp arvnge paice

b teanpm vanilla

Fold in stifly beaten whites of”

egen, HBlend only, Bake in two
layers al 370 degrees, a bit more
than a moderate oven, for about
24 minutes, When baked and

¢ooled, spread with orange filing
betwiedn layvers, and frost over
with a white powdered sugar
frosting. Sprinkie top with coro

nut, if desired. or decornte with
il CinNAEngT vAan e L fod
tintind I 1K

F t ange flling. combine

cap sugar, 4 tahtespoans Mont
itle =it . ranite il
Cook over low heat unt thick
ened. Pour misture ow't 1 epp
beaten. ook Ave minptes I
mave froim Hieo Add 1 tablesg
butter. Cool before using

—

Five Star Dish Of The Weekj

Here's a real treat! Cheese cake made In the refrigerator in a
tasty, nutritious and appetizing dessert for the whole family. Men

are especially fond of this dessert.

REFRIGERATOR CHEESE CAKE

14 cup butter, soffened
1§ ouplagar
2 oups fine sweibach crunibs or

2 cupa finely crushed cornflakes *

2 tablespoons gelatin
g eup cold water
Jepon

15 cup sugar
g oup waler or milk
B pkga. eredam cheesn
1 lemon, juice and rind
1y teaspoon salt
13 cup whipping cream

Cream the butter with the 1, cup of sugar; blend.it thoroughly
into the zweibach or cornflake crumba and cinnamon. Press half of
the mixture on the bottom of a f-inch spring-form mold, Soften gela-
tin in % cup cold water, Combine slightly beaten egg yolks with the
4 cup sugnr and % cup water or milk, Cook in n double boller for
4 minutes, stirring constantly. Add the softened gelatin, and stir until
it tn dissplved, Then ndd this mixture gradually to the eream cheese.
Add lemon julce und grated rind, and the salt. Fold in the whipped
cream. Fold In sty beuten egg whites, Pour mixture upon erumbs
in pan, Sprinkle remaining crumba over the top. Chill in the refrig-

erator until the mixture Is firm.

4 A

If deésired, 1 pound cottage ch

8 or hed, and 1 cup

cremm, whipped, may be used instead of the crenm cheese and % cup

orenm.

(Clip and paste on & 3 x5 card for your recipe file or In your scrap

book of favorites.)

Some:Tz'ps (;; Fooc_!L

O YOU over serve gingerbroad
D with o meal in place of regu-
Inr brend? The smirtest Les
rooma are doing (L Hot molasaes
gingerhrend with lots of hutler
waa Just made for this

* ok ok ok ok
If you want something unusunl,
make marshmallow teas. Cut a.
amnll slnah in the top of i marsh-
mallow, (nkert a tiny bit of butter,
then set it on & snltine, moisten-
Ing the bottom to make It stick
After buking five minutes in a hot
won, pul strawberry jelly in the
ltthe hollown formed in the centers
of the marshmnllows.
* ok ok ok
Hot mayonnaise puffs are an
unusual salnd accompaniment and
also make delightful appetizors
Fold one cup of mayonnaise gently
but thoroughly Into one stiMy
beaten g white Pile on ornek-
ere, dnd toast under the broller
bout o minute or unti delicately
browned nnd puifed.
* ok ok ok ok
I8 cnsy to sprond the tops of
little cup ecakes with raspberry
jam  and  sprinkle  them  with

chopped nut meuts or coconut,
It's quicker than regular frosting,
Lo,

* ko ok ok

Sometime for the main course
pour creamed chicken over the
layers of Individunl shorteakes
Or use crexmed mushrooms or
some other creamed vegetable

* ok ok kW

Garnish roast beef, mutton or
fowl with halven of penches that
hiwve beeli heated thiough nnd
the hollows fAlled with the jelly

* ok k Ak

1 often il bits of leftover jelly
whon 1 biste my ronsts, You've
no idén how It improves thelr fa-
vor. Bome people llke to add o
aspoontil of currant jelly to lamb
or mution gravy to give it n won-
derful tang.

ok ok

When | mike c¢hicken c¢ro-
guettes, 1 often make & lttle de-
prossjon in the top of each one
Then nfter thev're fried. T 0l each
Hittle hollow with o bit of hright
tart jelly

Lee

able for beginning anything new
and for letters .
and contracts. *
You will hear
more exagger-
atlons than
truth today.

itiative and
COUTREe are
prominent,
Start new en-
terprises today
and tomorrow
morning, You §
are open to
new ideas.

GUIDE of

the STARS

By Laurie Pratt

UNDAY: Peaceful domestic
Influences. Definitely unfavor-

e 1

Monday: In-

‘Tuuday: A
ploneering and

Laurie Pratt

adventurous day. Daring financial
denls are favored. The late after-

noon and evening bring upsets
and unexpected obatacles

W day;: A solld, substantial
day of aecomplishment. Your in-
spirations reach fulfillment
through hard work. Deal. with
elders und suthorities.

Thursday: Still n good day, in
a conservative, businesalike way,
but adverss for impulsive actiona,
Guard sgainst quarrels and domi-
neering tendencies,

Friday: Stick to routine. Avold
travel, ge and rest
Deception and erratic moods pre-
vail.

Saturday: Signing papers and
matters concorning correspond-
ence, finance and travel are under
untrustworthy vibrations The af-
ternoon Is very energetic. You can
accomplish much in & short tme,

CHILDREN'S PROSPECTS

HILDREN bort the week of

March 22, 1936, have the
following life prospects, accord-
Ing to astrology!

Sunday: A child born today will
be a atrange combination of
dreamer and man of petion. Men-
tal work which requires much
solitude is indicated.

Monday: A born pioneer and
lender, A military or militant ¢a-
recr la shown, Immense courage,
energy and organizing powers,

Tuesday: A fortunate life, with
abllity to amuss wenlth through
boldness and self-confidence. The
mind is eapable of deep congen-
tration and powerful convictions.

Wednesday: Very favorable in-
dieations mark this child as a
hard worker, who will mike his
highest ambitions come true. Fond
of pleasure. lop, particularly of
food. Gain through elders

Thursday: A persistent, deter-
mined child, Interested in reloring
and msocial changes. An underly-
ing rocklessmeas should be guided
nto constructive channels

Friday: Literary intorosts are
prominent. Much travel and va-
oty In hfe. A dual personnlity,
great chem and n een thirst for
knowledge

Saturday: A dramatist or movie
writer I8 Indicated. Expensive
tastes: much money spent on
trivviel. Affnirs of relatives greatly
influence the life

f"‘U | '
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No. 118—There s nothing
smarter than this froek, with
shoulders built sut In broad, pa
goda fashien. Large buttons and
roomy pockets add a note of galety.
Adaptable materials: Toullard,
novelty crepe, dull satin. May be
had in sizes 14 to 20 years and 32
to 40 bust. Size 36 requires 'y
yards of 39.inch material and 'y
yard combipation 19 inches wide,
" Ne. 110—Just the frock for a
campus afternoon. In reversible
figured material with clever neck
treatment and simple but expres-
sive lines, this has a definite place
in the wardrobe. Adaptable ma
terials: prints, foullard, crepe, dull
watin, combined with ruft crepe
Size 38 requires 2%, vards of 19
inch material and ', y.mrds or
combination 19 inches wide

Mistha [ashiona are scourately
et to stre anid are made of salrong
paper. A simplitied outiing chart
and a practical step-hy-step in-
struction guide are fneluded

Mischa Fashions,

Five Stak WekkLY

AN Mills Tower

San Frandisco Unlit
Encloss 33 cotils for eich pal
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FASHION TIPS

SCHA

[nternational Authority on Women's Attire

in his singere desire to enable
women to be truly well dressed,
Mischa, the international fashion
authority, in thesa fashion hints,
treats the individual problems of
women, This week he points out
a few devices which may be suc-
cessfully applled by the woman
who possesses large or rounded
shouldars.

OOR posture and structural
Pda{ormlly Are two causes
from which round shoulders arise
It is possible, however, to mini-
mize the rounded appearance. Cor-
rect selection of clothes is the
answer to the problem. There are
some modes which definitely muat
not be worn, because they only
aggravate and increase the round-
od appearance. The kimono and
the raglan sleeve nre good ex-
amplea of sleeve styles which
should be avoided by a person of
this build,

Great care ahould be exerted In
fitting the slecve and culting the
arm-eye, The round-shouldered
woman, to appear best, will always
select the set-in sleove,

Placement of the shoulder seam
is one of the best devices for ap-
parently straightening round
ahoulders. Constructed alightly
hack of the normal line, or slanted
back, it will cause the shoulders
to appear thrown back in an erect
attitude.

AVOID DETAILS

It is important to avoid any
masslve details at the front of
the garment, since this only serves
to give the lllusion of pulling the
ahoulders still farther forwards.

In the evening gown especially,
the round-shouldered woman
should always choose the sguare
or pointed neck line.

Proper manipulation of collars
{8 pnother medium through which
it is poasible to alleviate the effect
of round shoulders, The curve of
the should may be cor d
by placement of the collar.

A soft, crushed collar, or one
which rolls up and away from the
back of the neck, Is very fiatter-
ing. A straight-hanging walst will
ald in  concenling rounded or
stooped shouldera. Also effective
Is n well-fitted, falrly long cape
possossing pointed or slender
lines.

Employment of o definite waisl-
line, thereby revealing the curve
pf the fgure, will make round
ahoulders less apparent

ACCESSORIES

In all of the different phiyes ol
a woman's dress there i8 hordly
a more Important item than her
cholee of accessories. Nothing is
more disastrous to the cdstume
offect than Lo have a well-exegutod
dress completely rhined b 1
chosen nocessories

Naturally, it I8 somelnies e
possible 1o huve correspanding
nceessories for every dress in the
wardrobe, When this Is the cuse
the hat, purse. gloves, hose und
shoes should be selected with the
ider that they will" harmonize
with the wvarious costumes al
hand. For example: never choose

Very smart for street wear this
spring is this closely fitting dress
with contrasting jacket, The treal-
ment of the front of the dress, its
vest effect, Is new and decldedly
smart. Fullness In the back of the
Jacket adds distinctlon.

i definite color, such us green, for
one hat to be used for all-season
wear. It Is wiser and in better
tuste to choose blnck, which will
harmonize with any color worn,
Also, discrimination is needed
In the cholee of footwear. Sport
shoes with a sport dress, and
dainty shoes with the dainty
dresa of afternoon and evening.

LIKE to vary my baking-pow:
I der biscuita in different wilys
Sometimes 1 spread the tops with
n mixture of orange julce and
sugir hefore 1 bake them. Again
I spread the lower halves of hot
baked hiscuits with butter and
the upper halvea with honey, and
put them logether again. Hot bis-

cults are deliclous, too, served
with maple syrujp.
* ok ok

When you ke copoanut meei-
rooms, make cooked salad dress-
ing at the same time, umng the 3
egy whites for the firnt and the
volies of the eggs for the second
recipe.

* & & & &

it you don't have enough couk-
Ll glnases for & large number of
guests, aerve your fruit or sea-
food cocktalls In grapefruit sholls

L

It's a good Idea to let ¢rogquet
tes stand in o warm place for
about half an hour before frying
They absorb leas fat in cooking
than when fce cold

* &k kow

Left-over mweet plekle  julce
may be used to advantage in
making bolled salnd dressing

L A B S

It your family Is addicted to
onnamon  tonst, Keep o large-
sieed  salt shaker handy for
sprinkling clnnamon and sugar
w the hot buttered tonst,

* ok ok ok

Use food coloring sparingly, for
harsh colors in food are never
attractive. T add color paste grad-
unlly from the point of a smali
knife or a toothpiek, and drop in
liquidk color éautiously with
medicine dropper,

* ko

Use a little imagination and
covoanut for a new cake decora-
tion, Try tiny nesis of cocoanut
with a red cherry in the center
of each on a whites cake, or white
spoken of coconnut radiating In a
whee! Jdesign from the center of
n chocolate citke, or tinted cocon-
nut in ¢rinscross sffect on a white
froating

* &k AW

When a cake used bolh beaten
volke and beaten whites, beat the
yolks first; they don't Jose thair
Hightneas on slanding as the whites
la Uve found that if T sel my
bowl on a pot holder or ol '.»;;
towel. it nnee all
the tahie an | beatl The yolka

L B B N

& found that

doenn’l aver

arge loaf cakes

ske beat in tube pane But if vou
wan! o pul A center decorntion
on your cake, rover<he hole with
A cdircle of cardboard and

Cooks” Kitchen Tours

Conducted by
Yirginia Ross

then froat it along with the rest
of the cake.

Do you ever top your meat ples
or casserole dishes with baking-
powder biscults? Twelve to 16
minutes before the dish s Lo come
from the oven, 1 pluce tiny elroles
of biscult dough on top and let
them bake as the dish finishes
ecooking

® k4w

Whenever you charmelise sugnr
use a heavy fryving pan—iron |s
best—a medium Bame. and sl
all the while the sugar melts It
gote very lumpy sl tirst, bul the
lumps will disippenr. Let the
syrup boll and bubble until It is
a rich, deep brown. but not blnck
Be sure to tike the pan off the
fire bafore you add the hot witer
Add all the water at ong {ime, nnd
sur until every bit of sugar syrup
ia dissolved

ok ok xow

Substitute n cheese tray, fruit
and ernchers for desert every
now and thei Splt lndy fngvts
spread one half with raspberry
Jam, the other half with orean
cheese blended with oreum: Put
together, sandwich fashion, Serve
chilled, with coffee ns o

simple
dennart i

HEAD
COLDS

Ax ihe B sian of &
cold, stop it whers
it starts — fhe majes
Koondon's Nasal Jelly
hrings immediate re
. ree.
on's doein’t evaparare—
. Fortraix yean of

| g

| mayy sk work for
| mecCen treating colds

KONDON'S NASAL JELLY

TO LOSE FAT —
EAT SENSIBLY

Go light on fatly mieal
eream and sugnry sweets ¢
vegeiables, fruite, fowl and fah 1ex
cnrl sinlmon and mackere])

s sure to sliminnte excess wints
accumulations by taking a half tea
spoanful of Kruschen Salt thih
juios of half & leman In n
whalerbeloreirealifastoy

Betty Nyeof Lancanster |
“1 took off 14 I1be 1
bhelleve my eyea
¥ no altentlon ¢
MAY theres N .
Milllons the wi Ak thn litthe
dally dose of Kruschen not only 1
halp banish sxcens fat throueh nro 1
elimination but to help Keej ’ alh
:-:' ‘n-—i' Eall bladder, bowels an
mianeys in 8 more healthy worlking
condifion e

Ne drastic cathartice—ne ¢
patien—hut biisaful daily fm.:r‘.'.f
tion when you take your little daily
dase af Kruschen and follow aur

Dutter

eoild hard

©oaugpestiens with respact to dist. Adv
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